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A Historical 
“Bite” of 
Johnnie Bread
to note the centennial of
The death of 
the creator of...
Br. William 
Baldus, OSB
Cover of The Loaf That Became A Legend: A History of Saint John’s Bread by Ken and 
Diane Veale Jones.  SJU Archives.
Baldus photo and caption from p. 6 of book.
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Br. William died 
100 years ago, on 
Dec. 15, 1918
Cover of The Loaf That Became A Legend: A History of Saint John’s Bread by Ken and 
Diane Veale Jones.  SJU Archives.
Baldus photo and caption from p. 6 of book.
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1868: the first mills are built on the Watab River
2571:13 (edited); sketch by Alexius Hoffmann OSB
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Fire was a recurring threat; the mills repeatedly burned down.
O: …Buildings … Mills from SJAA
4
2571:13 sketch by Alexius Hoffmann, OSB
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6
+1868 +1873 +1878 +1941  Sawmills
+1868 +1875 +1879 +1918  Flour Mills
O: …Buildings/Mills … Mills from A Visual History ppt
Dates from Buildings and Places,
https://www.csbsju.edu/sju-archives/sjuhistory/sjubuildings 
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The original Johnnie 
bread had to be baked 
in a brick oven.  
The loaves were 18” x 8”, and the slices were 5/8” thick.                       
Worship & Work, p. 398
There were two 
mills side by side: 
one a sawmill for 
lumber, the other a 
flour mill.
W & W p. 398, footnote 19: the original Johnnie bread had to be baked in a brick 
oven, the loaves were 18” x 8”, and the slices were 5/8” thick.
LP007.JohnnieBread
LP013a.1913.Loggers
http://www.thefreshloaf.com/node/34160/i-need-recipe-very-dark-bread-can-i-
make-it-black
8
W & W p. 398, footnote 19: the original Johnnie bread had to be baked in a brick 
oven, the loaves were 18” x 8”, and the slices were 5/8” thick.
LP007.JohnnieBread
LP013a.1913.Loggers
http://www.thefreshloaf.com/node/34160/i-need-recipe-very-dark-bread-can-i-
make-it-black
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Stones and Hills / Steine und Huegel/Reflections: St. John the Baptist Parish, 1875-
1975, part 1 (pp. 60-71)
Baldus photo and caption from p. 6 of The Loaf That Became A Legend: A History of 
Saint John’s Bread by Ken and Diane Veale Jones.  SJU Archives.
Death notice from Benedictine Forum
http://tcdm.csbsju.edu/digital/collection/SJUArchives/id/44826/rec/1 
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“The best part of the old 
Johnnie bread was the bits of 
‘hair’ surprises in the recipe!”
Stones and Hills / Steine und Huegel/Reflections: St. John the Baptist Parish, 1875-
1975, part 1 (pp. 60-71)
Baldus photo and caption from p. 6 of The Loaf That Became A Legend: A History of 
Saint John’s Bread by Ken and Diane Veale Jones.  SJU Archives.
Death notice from Benedictine Forum
http://tcdm.csbsju.edu/digital/collection/SJUArchives/id/44826/rec/1 
Quote from the Abbey Archivist
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http://www.saintjohnsabbeycemetery.org/explore-the-
cemetery/section/monastery_cemetery_south_side/
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Cover of The Loaf That Became A Legend: A History of Saint John’s Bread by Ken and 
Diane Veale Jones.  SJU Archives.
Text from p. 4-5
13
Abbey Banner Spring 2016 
Text from Abbey Banner Spring 2016 p.27 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
Wlater Reger image by Bela Petheo, Fall 1968 Alum Magazine cover
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Abbey Banner Spring 2016 p.27 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
15
Abbey Banner Spring 2016 
Abbey Banner Spring 2016 p.27 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
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• 600-800 pounds 
of dough/week
• 300-400 loaves 
each week
• 25,000 loaves 
each year
Major bread sales coincide with: 
• Johnnie homecoming 
• Commencement 
• school breaks 
• major feast days like 
Christmas & Easter  
Abbey Banner Spring 2016 
By the numbers:
Abbey Banner Spring 2016 p.26 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
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1960-1983:
Clem Meyer 
1983-1989:
Adrian Weber
1989-2007:  
Rich Ruprect
Abbey Banner Spring 2016 
Recent chief 
Johnnie Bread 
bakers
Abbey Banner Spring 2016 p.25-26 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
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Abbey Banner Spring 2016 
Abbey Banner Spring 2016 p.27 v. 16 n.1 (quotes on p. 26)
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
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Abbey Banner Spring 2016 
Abbey Banner Spring 2016 p.27 v. 16 n.1 (quote on p. 26)
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
Fr. Hilary Thimmesh and students, photo in SJU Archives: Bread slicing 2003.09.011.tif
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1961 ad
Ad from SJU_Alumni_Magazine 1961 July v.1n.2p.1
Jack Eagle as Br. Dominic in Johnny Bread ads, PC06 103 shelf 3 v.1 p.36
O:\Archives\SJUArchives\Images\Misc\Johnnie Bread
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Actor Jack Eagle, “Brother Dominic” in 
ads for St. John’s Bread, also posed with 
Coach John Gagliardi.
Jack Eagle as Br. Dominic with John Gagliardi PC06 103 shelf 3 v.1 p.37
Ad from 1965 11 27 NAIA Playoff Booklet p.24
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Left image from the back of book, The Loaf That Became a Legend
Ad from SJU_Alumni_Mag 1961 July v.1n.2p.1
Photo with hands by Paul Vincent Niebauer OSB IMAG0255 20130417 by PV 
Niebauer
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"Brother Alan Reed's redesign of the bread bag replaced a Franciscan friar with a Benedictine 
monk, though the Franciscan's hairline may have been more accurate.“   
Abbey Banner Spring 2016
Abbey Banner Spring 2016 p.27 v. 16 n.1 
http://cdm.csbsju.edu/digital/collection/SJUArchives/id/47032/rec/46
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Compiled in December 2018 
from resources in the 
Archives of Saint John’s Abbey 
and Saint John’s University
by Peggy Landwehr Roske, 
CSB/SJU Archivist.  
All rights reserved.
Cover of The Loaf That Became A Legend: A History of Saint John’s Bread by Ken and 
Diane Veale Jones.  SJU Archives.
Baldus photo and caption from p. 6 of book.
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